e K AF2AR 2015,36(4) :117-122 http: //xuebao. scau. edu. cn
Journal of South China Agricultural University doi:10.7671/j. issn. 1001-411X. 2015. 04. 021

WRERNE , BOEEA, SR, A% 1 - REPR AR o O B BB it SRR A LK 2y [0 ] AR R Al R 27241, 2015,36 (4) 1 117-122.

1-FH B IR 7 M 3o T % B B 0 ek i Jn 00 A 2 Y %2 i

RTEE', EEAM, KEHE, AL
(1 ZErEm AeRFF%, 7 & Z£K526063;2 R k3 BEFR, & 7 0 510642)

FEE [ B W5 1-F BRI (1-MCP) X A% 38 . Clausena lansium F 525 IV RACR AR 5 AL B2 . [ J7
YRR AR 4122 0.1 RN 1.0 pL - L™ 1-MCP SEZEARFE 24 h )5, & 25 °C A& F IR 10 d, I it
T P S S A 7 i TR BRI [ S5 SRS 6 ) TOA o R (1 I R o S5 A U [ R 18 o, {FL TGP I e 1 B, JC
WA JE TR LA 2 A4 1-MCP A B[R R BE M BE 5 1 80 B AU SRR A ] 36 A ) T i SR S B, RIS T
A AR R AN AE A 3 C i TR B T S5 20 B 7 A RS % T IR R R A b T, SELE T B A AL SOD AN
POD 545 09 ¢, LA S AN RS P AN T W S B A AN, 1wl + L' 1-MCP ZhFRAGROUR 4 B3

KR O R PRI SAY s 1-F LR M 5 PREERIR
th [ 4y 2. 5667. 9 SCERARAERD A T EHE.1001-411X(2015)04-0117-06

Effects of 1-methylcyclopropene on the storage quality and
the postharvest physiology of seedless wampee fruit

CHEN Lihui', HUANG Xuemei’ ,ZHANG Zhaoqi’, HUANG Shuisheng’
(1 Life Sciences College of Zhaoging University, Zhaoqing 526063, China;
2 College of Horticulture, South China Agricultural University, Guangzhou 510642, China)

Abstract ; [ Objective ] The effects of 1-methyleyclopropene (1-MCP) treatments on storage quality and the
postharvest physiology of seedless wampee , Clausena lansium, fruits were studied. [ Method] The seed-
less wampee fruits grown in Guangdong Province were treated with 1-MCP (0.1 and 1.0 pL - L™")and
stored at 25 °C for 10 days. The quality and physiology of fruits were investigated during the storage.
[ Result and conclusion] The respiration rate of fruit rose remarkably during storage, but no respiration
climax was observed, which suggested that wampee fruit belonged to the later respiratory rising fruit. 1-
MCP treatments at two levels of concentrations increased the good fruit rate and the edible rate of wampee
fruits, maintained the fruit firmness, and decreased titratable acid and vitamin C contents. 1-MCP treat-
ments also inhibited ethylene production and delayed the rise of respiration rate, delaying the decrease of
SOD and POD activities and the increase of both cell membrane permeability and malondialdehyde con-
tent in fruit peel during the storage. 1.0 pL + L' 1-MCP is a more effective treatment.

Key words :seedless wampee fruit; respiration type; 1-methylcyclopropene; storage quality
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TIREB R LR LR HAT, A R G 8 R RS
FECOREE 5 T T A — o A, QR WO R
BRI FIE R 7 AR BT MAP s
L = EE S o7 N S 1-Methylcyclopropene, 1-
MCP) 2T 4F2k S I — R0l B £ 4 2 AR il 511, 3
i BT S0 5 2 AR 255 0 06 1 77 A A R
SR S R DT Ik B A 57 SRR N A
MRSCR. 1-MCP P JBate e Al &/, SCR B3, B
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AL DR T s fif BB/ Y CO, Bk it 8 /s I W i
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5 4. 0% 5343 F1)0. 1 mL H,0, ({A&F143%% 0. 46% )0. 1
mL, PBS 2.75 mL FIFEHFEIGE 50 pL, WE Dy s
LA Doy o BESTEPIE N 0. 01 g 1 AEEEPEAAL(U) 5
3K
1.8 REAZESEMREEHNNE

W AR PRI VW 1 mL T 20 A A
3 mL A E 2R, 10 T 20, B KV R R 30
min, BUH vKK & #1, W ZEK 4N E 2 4 mL, 4 000
v+ min ' B0 20 min, )5 ¢ - L™ 8w S e e 2R
Wh = H, 09 W E Dsy o F1 Degg - 1 AD =
(D33 m-Deoo o ) /155 TR B S . R 3 IR

R E G REALIH 10 AR, HE AR 10 mm fY



541

R RAE , 25+ 1- FFY PR D 23 0 A 20 B2 I 8 it J D A 3R ) 52 ) 119

FTALARATICR B2 B 7 20 A, Z= 87K G Uk 3 e g
e+, B 50 mL HLIERAE A ZEIRK 25 mL, &
JE(25 ~30 °C) & 'E 30 min, L DDS-11A % § %4y
I 52 R ) P 28 B J PR 2R e AT W el
Ak 30 min, PE R L 2B SR DR S3
Hi B SR H R IR BN, HE 3 K.

2 ZER545H
2.1 1-MCP 3 T4% 5 E IR R 2 S B RUE R
sEA

S HER 2 SRS LT 3o R o I 3k % 2B 1
B TR 10 d I T L2 4. Z AR B R
4 d JFTFIAW S L TE, 4 8 KBl 460, 2944 1. 6
B 10 K EBIHE K. 0.1 f11.0 uL - L™
1-MCPAL R 5 5% FRAR L, 7EIE 9 4 ~ 8 d B 2028 T
WM HOR A LT, I RO T 20 R H R
FURIE e B PR B 2 M U, 2 0 TR I R A 4
8K, 2 AR B 1-MCP Ab 3 CH AR I (F&
1).

001l -1
- CK

- h")
S =N

[\S]

CIRREIBESE /(L - ke

[

0 1 1 1 1 J
2 4 6 8 10
tyg/d
1 1-MCP Kb P JCAZ BB I IR 3R 20
TECGH R 5
Fig.1 Effects of 1-MCP on respiration rate and ethylene produc-

tion of seedless wampee fruits during the storage at 25 °C
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Tab.1 Effects of 1-MCP on the good fruit rate and the edi-
ble rate of seedless wampee fruits after 10 days of

storage at 25 °C

@(1-MCP)/
. IR/ % AR/ %
(pL-L7)
0(XFHE) 62.7 +0.6BChe  20.5 0. 3BChe
0.1 65.5+3.6ABb  21.1+0.5ABb
1.0 77.6 £5.1Aa 31.4 £0.4Aa

1) A ¥ #4EH x=SE, n=3;F5 KIEE L LH—A4FE
XEFHSNBFHH, 55 AT £ 0.01 %0.05 K-F£F
KB ZE(LSD & 5).
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Xof R B g B ST Y Y3 10 d 5 B S hg B g T
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Fig.2  Effects of 1-MCP on fruit firmness of seedless wampee

fruits during the storage at 25 °C
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Fig.3 Effects of 1-MCP on titratable acidity and vitamin C con-

tents of seedless wampee fruits during the storage at 25

C
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Fig.4 Effects of 1-MCP on SOD and POD activities in seedless

wampee fruits during the storage at 25 C
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Fig.5 Effects of 1-MCP on malondialdehyde and relative electri-

cal conductivity of seedless wampee fruits during the stor-

age at 25 °C
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